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INSPECTI INSPECTION DATE ESTABLISHMENT NAME

|Regutar o 117 i t7 g Cits (uFe
Follow-up TIME IN TIME OUT _ [PERMIT HOLDER J
Compilalnt

RATING 2005 pm | D760 608 LorPoraks o
Jvestigation SANITARY PERMIT NO. _ [LOCATION (Address)  Zafy Center
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factor/intervention Violations RISK CATEGOR®
fiar ant 37~ 1262 [No. of Repeat Risk Factor/ntervention Violations

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH | RVENTION

Circls designated compliance {IN, QUT, N/O, N/A) for each numbered item. Mark *X" in appropriate box for COS and/or R,
IN = In compliance OUT = Not in compliance N/O = Not observed NJA = Not icable 205 = Corrected on-site during ingpection R = Repeat violation PTS = Demerit points

ompliance Status C ompliance Status
Supervision tially Hazardous Food (TGS Food)
1 @ out Person in charge present, demonstrates & 16 [IN OUT A Proper cocking time and temperatures 6
know , and performs duties 17 [IN OUT NiA roper reheating procadures for hot holding B
mployea Health 8 [IN ouT NA EGlProper cooling time and temperatures &
2 ouT |Management awareness; policy present 6 9 |IN OUT NA [WOfProper hot holding temperatures [5
% ouT |Proper usa of reparting, restriction & exclusion [-] 20 Proper cold holding temperatures 6
Good H'ﬂienlc Practices VO Proper date marking and disposition 6
7 % T |::’r:::rma‘a:::g tasting, drinking, batelnut, or Consumer Advisary
5 [N} ouT WA WO [No discharge from eyes, nose, and mouth 6 . . .
Preventing Contamination by Hands 22 'lﬂ out @ S°"sl ume;e‘:dm el S &
[] OUT NA NO |Hands clean and properly washed []
7 E') oUT N 1o |NG bare hand contact with ready-to-sat f00ds or 5 ghly Susceptible Popufations
approved alternate method propary followed nzud foods used; prohibited foods not 6
8 @ . Adequate handwashing facilities suppiied & s
accessible Chemical
3 ) oot [Food obt:::ﬁr::ﬁ?soum 3 24 IN out @ Food additives: approved and properly used 6
10 [IN oUT naA fi) [Food received at proper temperature [ 25 Toxic substances properly idantified, stored, 6
11 N} our Food in good condition, safe, and unadulterated 6 |used
12 IlN e @ wo |Reauired records available: shellstock tags, 5 ___Conformance with Approved Procedures
rasite destruclion 26 |IN ouT @ Compliance with variance, spacialized 6
Contamination ¥ process, and HACCP plan
Eood separated and protected - 6 Risk factors are Improper practices or procedures identified as the most
Food "‘;'::“d m:ﬁmﬁ‘f f‘w ‘:’L’L‘Nm ] prevalent contributing factors of foodbome liness or injury. Public Health
rorenl rag::drbonad o un'sg o oo 6 interventions are control measures to prevent foodbome iliness or injury

Good Retail Pmd:cas are preventatwe measures lo controf the introduction of palhogans chemiwls and physical ob}ads :nio foods

Safe Food and Water ~— Propar Use of Utensils
27 Pasteurized eggs used where requirad 1 40 [In-use utensits: properly stored 1
28 Waler and lce from approved source 2 41 :;:'nd:;' equiphant and linensi:propary stora- ik, 1
29 Variance cbtained for specialized processing methods 1 42 Singla-use/single-sarvice articles: properly slored, used 1
Food Temperature Controf 43 Gloves used properly 1
20 F’roper cooling methods used; adequate equipment for 3 Utensil E-qulpmant and Vending
temperature control 44 |Focd and nonfood-comad surfaces cleanable, properly 1
31 Plant food propady cocked for hot holding 1 designed, constructed, and used
32 Approved thawing methods used 1 45 j:rewaﬁmg Tacibes. Installad, maintained, usad, (@st 1
33 Thermometer provided and accurate 1 46 ]Nonfood-eonmct surfaces claan _
Food identification Physical Facilities
E | JFood propeny labeted; original cantainer i 1 I 47 Fm & cold water available, adequate pressure 2
revention of tamination 48 Plumbing installed: proper backflow devicas 2
35 |insects, rodents, and animals not present 2 49 |Sewage and wastewater property disposed 2
36 |giontammaﬂon prevented dunng food peparation, storage & 1 50 Toilet facilities: properly constructed, supplied, & cleaned 2
7 Personal cleanliness 1 51 Garbage/refusa property dispesed; facilities maintained 2
38 \Wiping cloths: properly used and stored 1 _5_2 |Physical facilities installed, maintained, and clean 1
39 \Washing fruits and vegetables 1 53 |Adequate ventilation and lighting; designated areas use 1
| have read and understand the above violation(s), and Documents and Placards
| am aware of the corrective measures that-shall be taken. 54 Sanitary Permit, Health Certificates valid and posted 2
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o, 017 17000 35 67) 405 LorPoration sl
[TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORRECT
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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